Ingredients:

Pie Filling:
- 1 cup packed brown sugar (dark brown is best)
- 4 tbsp unsalted butter
- 1 cup half n half
- 1 cup fat-free half n half
- 3 egg yolks
- 1/4 cup cornstarch
- 2 tsp vanilla
- 2 tsp cinnamon
- 1/8 tsp hazelnut extract (optional)
- 1/6 tsp salt

Crust:
- 1 unbaked pie crust
- 2 tbsp unsalted butter
- 1/4 tsp cinnamon
- 1/4 tsp nutmeg (optional)

Topping:
- whipped cream (optional but recommended) 

Will need:
- a whisk (a mixer or blender would also be recommended, but not necessary). 
- plastic wrap
- Determination! -_-


Steps:

    1. PREPARE AND BAKE CRUST:

- Preheat oven per pie crust instructions.
- Stir together melted butter, 1/4 tsp cinnamon, & nutmeg in a small bowl or cup.
- Brush on unbaked pie crust evenly, covering the entire surface.
- Poke bottom of pie crust with a fork.
- Bake pie crust per pie crust instructions or until golden-brown 
- Leave out to cool.


    2. FILLING:

- In a medium saucepan, over low heat, melt and slightly brown the butter.
- Stir in the brown sugar.
- Increase heat to medium, stirring constantly, until it comes to a boil.
- Cook for a minute, or until it starts to smell like caramel, then remove from heat.

- In a medium mixing bowl, whisk together egg yolks, cornstarch, salt, half & half, (optional)hazelnut extract, and 2 tsp cinnamon.
- VERY SLOWLY pour in melted sugar mixture into mixing while whisking vigorously (a blender/mixer if you have one will help). Pouring in the hot sugar too fast will curdle the eggs. Whisk until mixture is smooth. There may be little bits of undissolved sugar at the bottom, but don't worry, this will dissolve fully in the next stage.
- Return the mixture to the saucepan, cook over medium heat while stirring constantly.
- Cook until the mixture comes to a boil and thickens to a pudding consistency.
- Turn off heat and whisk in vanilla.
- Pour mixture into prepared pie crust.
- Cool for 30 minutes at room temperature.
- Place a layer of plastic wrap over the pie, then store in a refrigerator for at least 5 hours (recommended 24 hours before serving for for best flavor).
- Serve with whipped cream and enjoy!

Additional Notes:
- Do not substitute buttercups for butter. ;)
- The remaining egg whites can be used to make a meringue in place of whipped cream.
- Normal store brands butter can certainly be used. But for the added boost to the butterscotch flavor, I recommend using high-quality butter brands like Kerrygold Irish butter. Its worth it for an extra couple bucks ;)
- If you don't have creamer or half n half, you can use regular milk (but I do recommend some creamer to provide a richer taste). 
- You can use light brown sugar instead of dark brown sugar, but dark brown sugar tends to have a better, stronger flavor. 
- If gluten-allergic, you can make a gluten-free pie crust fairly easy with gluten-free flour. Soy milk is also a good substitute for half & half/milk with little taste difference.

"Pacifist" Pie (vegan, dairy and egg-free)

- Leave out salt
- Use a pie crust not made with dairy/egg, or a graham cracker crust
- Use 2 tbsp Earth balance butter for pie wash (earth balance butter tends is already salted)
- Leave out eggs from the recipe (add an additional 1 TB cornstarch)
- 4 tbsp Earth Balance butter cooked with the brown sugar
- Silk soy milk (1 3/4 cups) plus 3 tbsp Earth Balance butter in place of creamer
- 8 drops imitation butter flavor in sugar/butter mixture (optional but recommended, can be found in spice section)
